
ALL PRICES ARE SUBJECT TO A 15% SERVICE CHARGE AND 5% SALES TAX 
         EFFECTIVE DATE: 4/30/10 

DINNER ENTREES 
All Entrees include Salad with Choice of Dressing, Two (2) Side 

Dishes, Roll and Butter, Dessert, Coffee, Iced Tea and Water 
 

POULTRY 
CHICKEN STUFFED with BROCCOLI and CHEESE  $19.95 

 
BREAST of CHICKEN CORDON BLEU    $19.95 

 
BREAST of CHICKEN KIEV      $19.95 

 
CHICKEN FRIED CHICKEN      $18.95 

 
CORNISH GAME HEN       $18.95 

 
GRILLED BREAST of CHICKEN TERIYAKI   $18.95 

 
BAKED BREAST of CHICKEN with CRANBERRY GLAZE   
           $18.95  
 
HOMESTYLE SLICED BREAST of TURKEY    $17.95 

 
ROTISORRIE BAKED HALF CHICKEN    $17.95 

 
 

PASTA 
(Served with Garlic French Bread) 

FETTUCCINI ALFREDO       $11.95 
  with CHICKEN        $17.95 
  with SHRIMP        $20.95 
 

LASAGNA – MEAT or VEGETARIAN    
 $16.95 

 
 
 
 

 



ALL PRICES ARE SUBJECT TO A 15% SERVICE CHARGE AND 5% SALES TAX 
         EFFECTIVE DATE: 4/30/10 

BEEF 
WESTERN PRIME RIB WITH AU JUS – 12 OZ.  $26.95 

 
CHAR-BROILED RIBEYE STEAK – 10 OZ.   $27.95 
 
CHAR-BROILED RIBEYE STEAK DELMONICO – 10 oz. $28.95 

 
CHAR-BROILED TOP SIRLOIN – 10 OZ.    $25.95 

 
GRANDMA HELEN’S POT ROAST SUPREME   $18.95 

 
OVEN ROASTED SLICED BEEF BRISKET– 10 OZ.  $17.95 

 
CHICKEN FRIED STEAK with COUNTRY GRAVY – 10 oz $16.95 

       
SALISBURY STEAK with MUSHROOM GRAVY – 5 OZ. $14.95 

 
 

SEAFOOD 
SHRIMP SCAMPI        $20.95 

 
BATTERED COLOSSAL BUTTERFLY SHRIMP  $19.95 

 
GRILLED PACIFIC WILD SALMON with BOURBON SAUCE  

$19.95 
 

BAKED BONELESS RAINBOW TROUT ALMONDINE $16.95 
 

 MARYLAND – STYLE CRAB CAKES    $22.95 
 

PORK 
ROAST PORK LOIN  with APPLE BOURBON SAUCE $19.95 

 
HOMESTYLE SLICEDBAKED HAM    $17.95 

 

 



ALL PRICES ARE SUBJECT TO A 15% SERVICE CHARGE AND 5% SALES TAX 
         EFFECTIVE DATE: 4/30/10 

DINNER BUFFETS 
WYOMING WESTERN BUFFET – Barbecued Beef, Chicken and 
Ribs; accompanied by Tossed Green Salad with Choice of 
dressing, Potato Salad, “Blazing Saddle” Beans, Corn-on-the-
Cob, Roll and Butter, Dessert and Beverage (Coffee and Iced Tea) 

$21.95 
 

BARON OF BEEF BUFFET  - Carved Baron of Beef, Chicken 
Teriyaki or Chicken Cordon Bleu; accompanied by Tossed Green 
Salad with Choice of Dressing, Two (2) Vegetables, Rice Pilaf, 
Mashed Potatoes and Gravy, Roll and Butter, Dessert and 
Beverage (Coffee and Iced Tea) 

$22.95 
 

OLD-FASHIONED TURKEY AND HAM BUFFET – Carved Roast 
Turkey Breast, Carved Baked Ham; accompanied by Tossed 
Green Salad with Choice of Dressing, Candied Yams, Vegetable, 
Mashed Potatoes and Gravy, Herb Stuffing, Cranberry Sauce, 
Roll and Butter, Dessert and Beverage (Coffee and Iced Tea) 

$21.95 
 

TACO, NACHO, BURRITO BUFFET – Tossed Green Salad with 
Choice of Dressing, Hard and Soft Shell Tortillas, Spiced Ground 
Beef, Sliced Grilled Chicken Breasts, Refried Beans, Shredded 
Cheese, Lettuce, Diced Tomatoes, Diced Onions, Sliced Black 
Olives, Salsa, Guacamole, Sour Cream, Spanish Rice, Dessert 
and Beverage (Coffee and Iced Tea) 

$18.95 
 

DELI-BOARD BUFFET – Tossed Green Salad, Soup du Jour, 
Sliced Ham, Turkey, Roast Beef and Cheeses; Lettuce, Tomato, 
Pickles and Onions; Rolls, Potato Chips, Potato Salad, Dessert 
and Beverage (Coffee and Iced Tea) 

$18.95 
 

 
 



ALL PRICES ARE SUBJECT TO A 15% SERVICE CHARGE AND 5% SALES TAX 
         EFFECTIVE DATE: 4/30/10 

DINNER 
SIDE DISHES 

 
STARCH SELECTIONS 

Baked Potato with Sour Cream and Butter 
Twice Baked Potato 

Mashed Potatoes and Gravy 
Garlic Mashed Potatoes 
Parsley New Potatoes 

Rice Pilaf 
Wild Rice Blend 
Herb Stuffing 

 
VEGETABLE SELECTIONS 

California Blend 
Green Beans Almandine 

Glazed Baby Carrots 
Corn with Butter Sauce 
Peas with Pearl Onions 

 
DESSERT SELECTIONS 

New York Style Cheesecake (for Strawberry, Cherry, Blueberry 
or Chocolate Topping Add $1.00 per person) 

Carrot Cake 
Apple Pie 
Cherry Pie 

Chocolate Mousse 
 

Gourmet Desserts are available upon request 
 

 
 
 
 

ALL PRICES ARE SUBJECT TO AN ADDITIONAL 15% SERVICE  
CHARGE AND 5% SALES TAX 

 
QUOTATION IS VALID FOR 30 DAYS FROM DATE RENDERED 

PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE 
 



ALL PRICES ARE SUBJECT TO A 15% SERVICE CHARGE AND 5% SALES TAX 
         EFFECTIVE DATE: 4/30/10 

BREAKFAST 
 

 
CONTINENTAL BREAKFAST BUFFET    $ 6.95 

  Chilled Juices 
  Assorted Pastries 
  Coffee, Tea, Water Service 
 With Fresh Fruit and Melon (in Season) add $2.00/Person 
 
 

DOWN HOME BREAKFAST BUFFET    $ 10.95 
  Chilled Juices 
  Fluffy Scrambled Eggs 
  Bacon and Sausage Links 
  Country Style Potatoes 
  Assorted Pastries 
  Coffee, Tea, Water Services 
 With Fresh Fruit and Melon (in Season), add $2.00/Person 
 
 

COWBOY COUNTRY BREAKFAST BUFFET   $12.95 
  Chilled Juices 
  Fluffy Scrambled Eggs 
  Bacon and Sausage Links 
  Country Style Potatoes 
  Biscuits and Gravy 
  Assorted Pastries 
  Coffee, Tea, Water Service 
 With Fresh Fruit and Melon (in Season), Add $2.00/Person 
 
 

 
 



ALL PRICES ARE SUBJECT TO A 15% SERVICE CHARGE AND 5% SALES TAX 
         EFFECTIVE DATE: 4/30/10 

LUNCHEON ENTREES 
All Entrees include Salad with Choice of Dressing, two (2) Side 

Dishes, Roll and Butter, Coffee, Tea and Water 
 

POULTRY 
GRILLED BREAST of CHICKEN TERIYAKI   $10.95 

 
BAKED BREAST of CHICKEN with CRANBERRY GLAZE 
           $10.95 

 
CHICKEN FRIED CHICKEN WITH COUNTRY GRAVY $ 9.95 

 
HOT TURKEY SANDWICH WITH HERB STUFFING $ 9.95 

 

PASTA 
(Served with Garlic French Bread) 

FETTUCCINI ALFREDO        $ 8.95 
  with CHICKEN               $12.95 
  with SHRIMP                  $14.95 
 

TURKEY TETRAZZINI       $ 9.95 
 

LASAGNA – MEAT or VEGETARIAN        
$12.95 
 

BEEF 
CHICKEN FRIED STEAK with COUNTRY GRAVY  $12.95 

 
PRIME RIB SANDWICH on TEXAS TOAST POINTS  $15.95 

 
BEEF DIP SANDWICH with AU JUS    $11.95 

 
HOT ITALIAN MEATBALL SANDWICH    $ 8.95 

 

 



ALL PRICES ARE SUBJECT TO A 15% SERVICE CHARGE AND 5% SALES TAX 
         EFFECTIVE DATE: 4/30/10 

LUNCHEON BUFFETS 
 

DELI-BOARD BUFFET – Tossed Green Salad or Soup Du Jour; 
Sliced Ham, Turkey, Roast Beef, Cheese; Lettuce, Tomato, 
Pickles, Onions, Fresh Rolls, Chips, Potato Salad; Beverage 
(Coffee, Iced Tea) 

$12.95 
 

 
TACO, NACHO, BURRITO BAR –Tossed Green Salad, Hard and 
Soft Shell Tortillas, Spiced Ground Beef, Refried Beans, 
Shredded Cheese, Lettuce, Tomatoes, Onions, Jalapenos, Salsa, 
Sour Cream and Beverage (Coffee, Iced Tea) 

$12.95 
 

 
BUILD YOUR OWN WRAP BUFFET – Tossed Green Salad with 
Choice of Dressing, Assorted Tortilla Wraps, Turkey, Ham, 
Lettuce, Tomatoes, Bermuda Onions, Cucumber, Bean Sprouts, 
Jack Cheese, and Two Homemade Wrap Sauces and Beverage 
(Coffee, Iced Tea) 

$12.95 
 
 

TAILGATE BUFFET – Tossed Green Salad with Choice of 
Dressing, Hamburgers, Hot Dogs, Grilled Chicken Breast 
Sandwiches, Potato Salad, “Blazing Saddle” Beans; Cheese, 
Lettuce, Tomatoes, Onions, Pickles, Condiments and Beverage 
(Coffee, Iced Tea) 

$12.95 
 

 

 
 



ALL PRICES ARE SUBJECT TO A 15% SERVICE CHARGE AND 5% SALES TAX 
         EFFECTIVE DATE: 4/30/10 

LUNCHEON 
SIDE DISHES 

 
STARCH SELECTIONS 

 
Mashed Potatoes and Gravy 

Garlic Mashed Potatoes 
Rice Pilaf 

Parsley New Potatoes 
 

VEGETABLE SELECTIONS 
 

California Blend 
Glazed Baby Carrots 

Green Beans Almandine 
Corn in Butter Sauce 

 

DESSERT SELECTIONS 
A LA CARTE 

$2.25 
Chocolate Cake 

Brownie 
Carrot Cake 

Chocolate Mousse 
 

$2.95 
New York Style Cheesecake (for Strawberry, Cherry, Blueberry 

or Chocolate Topping, add $1.00 per Person) 
Apple Pie 
Cherry Pie 

 
GOURMET DESSERTS ARE AVAILABLE UPON REQUEST 

 
 



ALL PRICES ARE SUBJECT TO A 15% SERVICE CHARGE AND 5% SALES TAX 
         EFFECTIVE DATE: 4/30/10 

SALADS 
Served with Fresh Baked Roll and Butter or Cracker Basket 

 
CHEF SALAD –        $11.75  
Fresh Garden Greens with Julienne Sliced Ham and Turkey, 
Cheeses, Hard Boiled Egg and Tomato Wedges with Choice of 
Dressing.  

  
CHINESE CHICKEN SALAD –      $13.95 
Sliced Grilled Chicken Breast on a Bed of Fresh Garden Greens, 
Mandarin Orange Slices, Sliced Water Chestnuts and Crispy 
Chow Mein Noodles with Kim Wong’s Own Sesame Dressing.  

 
COBB SALAD –        $12.95 
Sliced Grilled Chicken Breast with Real Bacon and Bleu Cheese 
Crumbles, Sliced Bermuda Onion, Hard Boiled Egg, and Tomato 
Wedges on a bed of Fresh Garden Greens with Choice of 
Dressing.   

 
  CHICKEN CAESAR SALAD -       $13.95 

Sliced Grilled Breast of Chicken on a Bed of Romaine Lettuce 
and Zesty Croutons. Served with Parmesan Cheese and our 
Chef’s Favorite Caesar Dressing 

 
TACO SALAD -         $10.75 
Spicy Ground Beef, Shredded Lettuce, Shredded Cheddar 
Cheese, Guacamole, Sour Cream, Sliced Black Olives in a Crisp 
Tortilla Bowl. Served with a Medium Salsa. 
 
FRUIT AND MELON SALAD -       $10.75 
Sliced Fruits and Melons in Season and Either Cottage Cheese or 
Fruit Yogurt. Served with our own Poppy Seed Dressing. 

 



ALL PRICES ARE SUBJECT TO A 15% SERVICE CHARGE AND 5% SALES TAX 
         EFFECTIVE DATE: 4/30/10 

HORS D’ OEUVRES 
 

FRUIT AND VEGETABLE MIRROR 
An Abundance of Fresh Fruits and Vegetables exquisitely 
garnished with Carved Melons, Ranch Dip and Themed 

Centerpieces 
 
 FULL MIRROR SERVES UP TO 300    $675.00 
 HALF MIRROR SERVES UP TO 150    $450.00 
 

PLATTERS AND TRAYS 
Serves an Average of 50 – 60 People Per Tray 

(for Planning Purposes Only) 
 

 JUMBO SHRIMP ON ICE      $595.00 
 Served in an Ice Display with our Chef’s Special Cocktail Sauce 

 
 FRESH FRUIT AND MELON TRAY     $275.00 
 
 PARTY CHEESE TRAY       $225.00 
 Imported and Domestic Cheeses with an Assortment of Crackers 
 

 DELI MEAT AND CHEESE TRAY     $275.00 
 Deli-Sliced Ham, Turkey and Roast Beef, Pepper Jack Cheese, and  

Cheddar Cheese Served with Fresh Baked Rolls and Condiments 

 
 VEGETABLE-RELISH TRAY      $225.00 
 Broccoli Florets, Cauliflower Florets, Mushrooms, Baby Carrots, Cucumbers  

and other Vegetables with Black Olives, Green Olives, Pickles, Sweet Peppers  
and Pepperoncini. Served with Ranch Dip. 

 
 GOURMET MINI DESSERT MIRROR    $225.00 
 Mini Chocolate Éclairs, Cream Puffs and Assorted Petite Fours 

 
 SALAMI CORONETS       $125.00 
 Sliced Muenster Cheese wrapped with Genoa Salami, Garnished with a Green Olive 
  
  

ASSORTED FINGER SANDWICHES    $150.00 
 A Variety of Ham, Turkey, Tuna, Egg and Beef Salad Sandwiches  

on White, Rye and Wheat Bread 



ALL PRICES ARE SUBJECT TO A 15% SERVICE CHARGE AND 5% SALES TAX 
         EFFECTIVE DATE: 4/30/10 

HOT HORS D’ OEUVRES 
Serves an Average of 50 -60 People  

(for Planning Purposes Only) 
 
Battered Fried Mozzerella Cheese Sticks   $150.00 
 
Mini Cheese Quesadillas       $180.00 
 With Chicken        $250.00 
 
Barbecued Cocktail Smokies      $175.00 
 
Mini Egg Rolls         $175.00 
 
Swedish Meatballs        $175.00 
 
Barbecued Meatballs       $175.00 
 
Chicken Wings (Mild, Spicy, Hot)     $225.00 
 

 Jalapeno Poppers stuffed with Cream Cheese  $250.00 
 

HAND-CARVED MEATS 
Served with Fresh Rolls and Condiments 

 
Baron of Beef      $9.95 Per Person 
 
Turkey Breast      $9.95 Per Person 
 
Baked Ham      $7.95 Per Person 
 
Western Prime Rib     $12.95 Per Person 

 

 



ALL PRICES ARE SUBJECT TO A 15% SERVICE CHARGE AND 5% SALES TAX 
         EFFECTIVE DATE: 4/30/10 

ALCOHOLIC BEVERAGE SERVICE 
 
HOSTED BAR – The Host of the Event will Pay for all Beverages. 
CASH or NO-HOST BAR – The attendees will pay for their Own 

Beverages. 
 
PREMIUM COCKTAILS – with a One Shot   $5.00 
 
DOUBLES – DRINKS with Two Shots    $9.00 
 
EXOTICS – Drinks with Three or More Shots   $12.00 
 
HOUSE WINE or WINE COOLERS – Per Glass  $4.00 
 
DOMESTIC BEER – 16 OZ. Plastic Bottle   $5.00 
 
DRAFT DOMESTIC BEER – Per Glass – 16 OZ.  $4.50 
      - Per Keg – 16 Gallon        $225.00 
 
NON-ALCOHOLIC DRINKS (Soda, Juices)    $2.50 
 
NON-ALCOHOLIC SPARKLING CIDER – Per Bottle $14.00 
 
HOUSE CHAMPAGNE – Per Bottle     $18.00 
 
CHAMPAGNE PUNCH – Per Gallon    $29.50 
 
MIMOSA PUNCH – Per Gallon     $34.50 

 
 
 
 



ALL PRICES ARE SUBJECT TO A 15% SERVICE CHARGE AND 5% SALES TAX 
         EFFECTIVE DATE: 4/30/10 

TERMS AND CONDITIONS 
 

� We will provide ONE Bartender per 100 Guests. If Bar Sales do not meet a Minimum 
of $100.00 per Hour on the Average, You will be responsible for the difference. 

� Prices are inclusive of Sales Tax for Cash Bars 
� An 15% Service Charge and 5% Sales Tax will be added on all Hosted Bars 
� Specialty Items (I.E. Microbrews, Imports, Wines, Liquors) can be provided at an 

additional price. 
� Bars can be a combination of Hosted and Cash Bars 
� Liquor Service include Bartender(s), Mixes, Garnishes, Ice, Paper and Plastic 
� Prices are subject to Change without Notice. 
� Quotations are valid for 30 Days from Date Rendered. 
� In accordance with Wyoming State Liquor Laws and Statues:  

1. All Liquor must be purchased through the City of Casper and Consumed 
on-premise 

2. All Minors are the responsibility of the Host. Sales of alcoholic Beverages 
to Minors is STRICKLY FORBIDDEN.   Verification of age will be checked 
and only pictures identification will be accepted (Driver’s License, State 
Issued I. D., Passport or Military I. D.) 

3. Personal Alcoholic Beverages may not be brought into the establishment 
and constitutes a breach of the existing agreement. 

4. For liability reasons, we reserve the right to refuse alcoholic beverage 
service to anyone. 

 
 

Please Consider These Terms as Part of Your Contract. By 
Signing Below, You Agree to the Terms and Conditions as Stated. 
 
 
 
________________________   _____________ 
Client Signature       Date 

  

 
 

 
  

 
 



ALL PRICES ARE SUBJECT TO A 15% SERVICE CHARGE AND 5% SALES TAX 
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BREAKS 
BEVERAGES 

Fresh Brewed Regular or Decaf Coffee    $25.00 
  1.5 Gallons per Container – Serves 24 Cups 
 
 Hot Tea – Assorted Tea Bags – Per Bag    $   1.50 
 
 Iced Tea – 5 Gallons – Serves 80 Glasses   $26.00 
 
 Fruit Punch – 2 Gallons – Serves 30 Cups   $26.00 
 
 Apple or Orange Juice – 4 oz. Individual Servings  $  1.50 
            
 Assorted Soft Drinks – 12 oz. Serving    $  1.50 
 
 Bottled Water - 20 oz. Serving      $  2.50 
 
 Milk – ½ Pint - Serving       $  1.50 
 

PASTRIES AND SNACKS 
Cinnamon Rolls  - Per Dozen      $25.00 

 
 Muffins – Per Dozen       $17.00 
 
 Assorted Mini-Danish – Per Dozen     $15.00 
 
 Iced Brownies – Per Dozen      $20.00 
 
 Cookies – Per Dozen       $18.00 
 
 Chips and Salsa – Per Person      $ 1.75 
 
 Chips and Dips – Per Person      $ 1.75 
 
 Mini Pretzels – Per Person      $ 1.25  

 



ALL PRICES ARE SUBJECT TO A 15% SERVICE CHARGE AND 5% SALES TAX 
         EFFECTIVE DATE: 4/30/10 

ON THE RUN 
GREAT FOR WORKING LUNCHES 

 
GOURMET BOX LUNCH        $8.95 
 Croissant Sandwich with Roast Beef, Ham, Turkey or Combo  
 Swiss, Cheddar or Pepper Jack Cheese 
 Lettuce and Tomato 
 Chips or Fruit 
 Beverage – Bottled Water o r Soda 
 Cookies 
 CONDIMENTS 
 
DELI BOX LUNCH         $7.95 

Deli Submarine Sandwich with Roast Beef, Ham, Turkey or 
Combo 
Swiss or American Cheese 
Lettuce and Tomato 
Chips or Fruit 
Beverage – Bottled Water or Soda 
Cookies 
Condiments 
 

SUPER SANDWICH BOX LUNCH      $6.95 
Choice of White, Wheat or Marble Rye Bread with Roast Beef, 
Ham, Turkey or Combo 
Swiss or American Cheese 
Lettuce and Tomato 
Chips or Fruit 
Beverage – Bottled Water or Soda 
Cookies 
Condiments 
 

PB & J BOX LUNCH        $5.95 
 Peanut Butter and Jelly on White or Wheat Bread 
 Chips or Fruit 
 Beverage – Bottled Water or Soda 
 Candy – (Snickers or M&Ms) 
 
 


